
Every travler to Japan that cares about food is excited at the 
prospect of trying proper Japanese ramen. One place that we 
recommend wholeheartedly also serves other Chinese dishes 
given a Japanese interpretation. Yoshushonin is one of the 

greatest late-night dinner spots 
in  Tokyo;  they  serve  a  wide 
variety of ramen - our favorite 
being the standard Chuka-Soba 
(soy-based ramen soup); but 
also an array of dishes including 
friend rice, fried noodles and - a 
p e r s o n a l  f a v o r i t e ,  s h r i m p  
wonton. Most importantly, in a 
town that stays up late but has 
little in the way of late-night 
tasty eating options, Yoshusho-
nin stays open until 4am. It’ s 
a lso  important  to  note  that  
Yoshushonin is child-friendly - 
w i t h  a n  e x c i t i n g  k i d s - o n l y  
option. Opening in Kita-Senju, 
the chain is located selectively 
in just the right spot fo your 
post-drink cravings. Our pick is 
the Higashi-Ikebuuro branch.

column
Summer is over, lets get back to work.
The world has a lot of problems one after the other. We all must 
deal with pension matter; the government decided to raise the 
consumption tax to 8 percent from 10 percent, thinking about 
saving… etc…! There are a lot of worries for single women such 
as me and also there are many children on nursery school waiting 
lists in Japan, It's a problem that we don't have enough nurseries 
in Japan… you see, any life you have is full of these problems!??
I heard a skinny person saying that she gained wait of 2 kg… that 
is not fat. Everyone started serous exercises to reduce the neglect 
of summer health. But these are very peaceful matters compared 
to social phenomenon nowadays….Even the body functioning has 
just stopped and  metabolism is at a low level of activity.Middle 
age is not just eating and non exercise…..Summer is over, lets 
get back to work.
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Kid Ramen set (Ramen, desert and 
Juice)  JPY 450-
Ramen (Shio and Shouyu) JPY 710

One of my favorite Omiyage shops in 
Seibu department store is TAKANO 
which is a fruit shop.
Takano is the most famous fruit shop 
in Tokyo and also they are se l l ing 
beautiful fruit cakes, chocolate and 
pastries.
In Japan we have a traditional idea to 
send expensive gift melon to friends 
or clients. Melon has some ranking 
and just regular oranges or bananas 
are a kind of standard fruit  that is 
expensive but tasty and high quality.If 
I  get a box gift  from Takano, i t 's a 
bliss moment!
So my gift suggestion no.1 is fruits 
but If I am traveling I can not bring 
this but I can always select the best 
Japanese strawberry Jam, assorted 
fruits chocolate bags or tea! Especial-
ly their seasonal fruits-  Jam is  highly 
p o p u l a r  a m o n g  m y  f r i e n d s  f o r  a  
souvenir from Tokyo.
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Takano Fruit Jam Strawberry JPY 540-

KEN KAGAMI
BIG
BALLS MAN

Takano Gift Fruit : Red melon and
Shine Muscat JPY 11,880-
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